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MEETING OF BOARD OF DIRECTORS 


The Board of Directors of the National Canners Associa- 
tion held their semi-annual meeting at the Washington head- 
quarters on May 24. Among subjects acted upon by the Board 
were the following: 

Approved the budget for 1928, authorizing expenditures 
totaling $226,525.16. 

Approved the holding of a Quality Canned Foods advertis- 
ing campaign in the Spring of 1929. 

Authorized the appointment of a committee to consider the 
subject of national advertising designed to educate consumers 
on the safety of canned foods. 

Arranged for representation of the industry at the public 
hearing to be held by the U. S. Tariff Commission on the cost of 
production of canned tomatoes and tomato paste. 

Approved the week of January 21, 1929, as the date of the 
next annual convention, the Stevens Hotel, Chicago, having been 
selected by the President as the place for the Convention. 

Reaffirmed the policy of the Association to take action in 
only such traffic matters as affect the industry as a whole. 

The meeting of the Board was well attended both by direc- 
tors and by officers of state associations. It was characterized 
by interesting discussions of the ways in which the Association 
might better serve both its membership and the industry and 
assist in bringing about a larger consumption of canned foods. 
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Following the roll call and filling of vacancies, President 
Nott addressed the Board and the Secretary's report was read; 
after which the budget as recommended by the Finance Com- 
mittee was presented and approved. The address of the Presi- 
dent and the report of the Secretary are issued as a supplement 
to this number of the Information Letter. 

Chairman Royal F. Clark presented a report on the Quality 
Canned Foods Campaign, based on a series of questionnaires ad- 
dressed by the agency which handled the advertising to the local 
chairmen, canners and distributors. Following this report there 
was extended discussion of the subject, and the Board adopted 
a motion that another campaign be conducted in the Spring of 
1929 for a period of three or four weeks, that the campaign pro- 
vide for advertising to be placed by the National Committee in 
magazines, for window display posters, and for the distribution 
of surplus funds to local committees in markets where distribu- 
tors are willing to raise funds to supplement those allotted by 
the National Committee. The newspaper advertising would be 
handled and financed by the local committees from such funds. 
The motion provided also that plans for the campaign should be 
taken up by the committee within the next two months. 

Following action with reference to the canned foods cam- 
paign, there was brought up for discussion the subject of na- 
tional advertising with particular reference to education of con- 
sumers on the safety of canned foods. The President was au- 
thorized by the Board to appoint a committee of five, with the 
President of the Association as chairman, to consider the subject 
of such national advertising. 

Major John T. Keenan of the Bureau of Internal Revenue 
addressed the Directors on the subject of depreciation and ob- 
solescence, outlining the purpose and scope of studies planned 
by the bureau, and explaining the bureau’s attitude with respect 
to some different phases of the subject. A committee was ap- 
pointed to study, in conjunction with state associations, the 
whole subject of depreciation and obsolescence, this committee 
to report at the next meeting of the Board. 

Various subjects covered in the Secretary's report were 
brought up for discussion. In connection with the Information 
Letter and the distribution of the Association’s various bulle- 
tins, it was stated that the Secretary's office would arrange, 
when requested, to add the names of additional individuals in 
member canners’ organizations to the mailing list for the Infor- 
mation Letter and bulletins, thus insuring that these publica- 
tions reach all who would be interested in them. 
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It was suggested that attendance of members of the Asso- 
ciation staff at meetings of state canners’ associations would do 
much to bring the Association's work and service personally to 
the attention of more canners,.and assurances were given that 
the Association would follow this policy so far as possible. 

There was a discussion of the value of motion pictures in 
educating the public on canned foods, and it was suggested that 
steps be taken to get information on the cost and methods of dis- 
tributing films appropriate for exhibit in schools, at meetings 
of women’s clubs, regular motion picture theaters, and else- 
where. 


Following a discussion of the position of the Association 
with respect to freight rate questions, the Board reaffirmed its 
policy of taking action in only such matters as affect the indus- 
try as a whole. 

The report of the Distribution Research Committee recom- 
mended that for the present, through cooperation with govern- 
ment agencies and by the collection of available statistics, the 
Association endeavor to get the basic facts on which a program 
can be worked out that will assist the industry to adjust its pro- 
duction to consumption. Such a survey of available informa- 
tion has already been undertaken by the Association through 
conferences with various government offices, which will finally 
develop not only the information that is now available but the 
additional data that are needed. 

The report of the Tomato Imports Committee recommended 
that representatives from the different tomato-canning sections 
of the country attend the public hearing on canned tomatoes to 
be held by the U. S. Tariff Commission, and that in this hearing 
the Committee have the assistance of the general counsel of the 
National Canners Association. The report also suggested the 
advisability of a representative of the Farm Bureau Federation 
attending the hearing in the interest of the growers. This re- 
port was approved by the Board. 

As representatives from the tomato-canning sections, the 
Committee suggested J. R. Phillips and H. L. Cannon from the 
Eastern District, Carl Scudder from the Middle West, H. L. Her- 
rington from Utah, and representatives from the Ozarks and 
California to be designated by their respective organizations. 

The Committee has been informed by the representative of 
the U. S. Tariff Commission in charge of the field work, that it 
is impossible to tell at this time just when the hearing will be 
held. However, thé data which the Commission is collecting on 
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costs will be printed and released at the time the hearing is 
called, which allows the canning industry 30 days for study of 
the preliminary statement prior to the public hearing. 

In view of the possibility of tariff revision after the coming 
presidential election, the Secretary was directed to take up with 
the Association's committee on this subject the matter of collect- 
ing information showing the industry's needs in the way of tariff 
legislation. 


In an address at the noon luncheon, Secretary W. M. Jar- 
dine of the Department of Agriculture expressed his apprecia- 
tion of the assistance given by the canning industry in the pro- 
motion of the Department’s research work, and gave assurance 
that the Department stands ready at all times to aid the industry 
in every way to secure better raw materials, improve its pro- 
cesses, and facilitate the distribution of its output in an orderly 
manner, profitable alike to the grower and the canner. The 
need, as Secretary Jardine expressed it, is for facts—the basis 
for intelligent conduct of every industry and every business. In 
securing these facts, the industry, he said, may look to the De- 
partment of Agriculture to give all the assistance in its power, 
and the extent of this service can and will be expanded as the 
funds available to the Department permit. 


Conference Committee Adopts Resolution on Misleading 
Advertising 


At a meeting of the Conference Committee with Wholesale 
Grocers held at the headquarters of the National Canners Asso- 
ciation on May 23, a resolution was adopted on the subject of 
misleading advertising, and the subject of swell allowances for 
fruits with seeds or pits was postponed until the meeting of the 
Conference Committee at the next convention. Basing its opin- 
ion on the results of the Quality Canned Foods Campaign as re- 
vealed by the questionnaires sent to local chairmen, canners and 
distributors, the Committee favored continuation of the advertis- 
ing effort, a campaign in the Spring rather than in the Fall, and 
limitation of the campaign to either three or four weeks. 

At the meeting of the Committee in Chicago last January it 
was requested that a resolution on misleading advertising be pre- 
pared for consideration at the Committee’s next meeting, this 
resolution to be approved by the counsel of the several associa- 
tions. The resolution, as presented and adopted at the meeting 
on May 23, is as follows: 

“Be it resolved that the Conference Committee, represent- 
ing the National Wholesale Grocers Association and the Na- 
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tional Canners Association, hereby records its opposition to the 
use of false or misleading statements in the advertising of canned 
foods as being unethical trade practice, unfair alike to the con- 
sumer, distributor and canner, and destructive to that public 
confidence in canned foods which is the indispensable basis for 
a prosperous industry.” 


President Approves Standards for Hampers 


The President has signed the bill (S.2148) fixing standards 
for hampers, round stave baskets, etc. As noted in last week's 
Information Letter, the House adopted the Senate bill on this 
subject. 


Survey on Can Sizes 


The Division of Simplified Practice of the U. S. Department 
of Commerce in conducting a survey, by questionnaire, to ascer- 
tain which sizes of cans might be eliminated by the industry. 
The questionnaire calls for a list of the sizes of cans now in use 
and an expression as to the desirability of eliminating any of the 
sizes in the interests of uniformity. 


Fresh Tomato Hearing Set for June 25 


On June 25, it is announced, the U. S. Tariff Commission 
will hold a public hearing to receive testimony in the investiga- 
tion of the cost of production of fresh tomatoes. 


Study to be Made of Peach Situation 


In an effort to assist the agricultural industry and the 
canning industry in California to meet the critical problems in- 
volved in the increasing production of cling peaches for canning, 
Governor Young has appointed two committees to investigate 
and report on the situation. 

The California State Department of Agriculture is assist- 
ing in the work and has requested the active cooperation of the 
federal Department of Commerce and Department of Agricul- 
ture. The Bureau of Agricultural Economics of the Depart- 
ment of Agriculture and the Canned Foods Unit of the Food- 
stuffs Division of the Bureau of Foreign and Domestic Com- 
merce, are preparing to make various surveys, including stocks 
on hand, market outlook, consumer preferences, and various 
other phases of the canning cling peach situation among whole- 
sale distributors, retailers and consumers. 


= 
= ; 
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Business Conditions 


The dollar volume of business during the week ended May 
19, measured by the value of checks passing through the banks 
for payment, was greater than in either the preceding week or 
the corresponding period of last year, according to the weekly 
statement of the Department of Commerce. Wholesale prices 
showed practically no change from the previous week but aver- 
aged higher than a year ago. 

Loans and discounts of Federal Reserve member banks 
averaged higher than in either the previous week or the same 
period of last year. Loans to brokers and dealers by Federal 
Reserve member banks in New York City reached another new 
high point during the week. Stock prices averaged lower than 
in the previous week, but were substantially higher than a year 
ago. Interest rates on time money averaged higher than in 
either the previous week or the corresponding week of last year, 
while bond prices, reflecting higher interest rates, exhibited a 
tendency to decline. Interest rates on call loans, showing no 
change from the previous week, averaged higher than a year ago. 


CAR LOADINGS 
Merchandise 
Total Miscellaneous and L.c.L. Other 
Week ended May 12 1,001,983 396,445 261,082 244,456 
Preceding week 079,662 396,996 263,96 318,706 
Corresponding week, 1927 .... 1,020,424 304,601 262,1: 372,685 
Corresponding week, 1926 .... 1,020,748 386,578 254,880 388,200 


Truck Crop Prospects 


Tomatoes.—Tomato acreage in the intermediate states, ac- 
cording to a report issued by the Truck Crop Section of the Bu- 
reau of Agricultural Economics on May 19, is 24,930 acres as 
compared with 22,990 last year. Combined acreage of the early, 
second early, and intermediate states is 96,800 acres, as com- 
pared with 89,470 in 1927. Compared with the average year, 
the maturity of the crops in Arkansas is 10-20 days late; in 
Mississippi 10-20 days late; Tennessee, 5-20 days late; and in 
East Texas 8-15 days late. 


Truck Crop Markets 


Fruits and vegetables are somewhat delayed in the East, 
but the California season appears to be early according to the re- 
port of the U. S. Market News Service for the week ended May 
19: First shipments of California peaches and plums were made 
during the week. Movement of strawberries, southern potatoes, 
and tomatoes was exceptionally heavy and constituted more than 
one-third the week's total of 18,200 cars of 30 leading products. 
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Prices of nearly all lines were lower. Cherry movement from 
California increased to 227 cars for the week. Green peas were 
moving most actively from North Carolina, and bean shipments 
were heavy in Louisiana. Both these products tended downward 
in price. Cucumbers remained high. Green corn was bringing 
$1.50 per bushel basket at Rio Grande Valley points. 


CARLOT SHIPMENTS 
Total this Total last Total 
Seasonto season to last 
May 19 May 21 season 


Apples, total 132,436 
Western 
Eastern 
Asparagus, total 
California 
Other 
Carrots, 1928 season...... 
Cherries, total 
Peas 
Mixed vegetables: 
Domestic shipments.. 9° J 16,070 
Peaches 0 3 33 


Peppers: 
Domestic shipments.. 


Strawberries 
String beans 
Tomatoes: 
Domestic shipments... 


(a) Unavailable 


Weather and Crops 


The generous, widespread showers over large areas of the 
country where rain was needed, together with moderate warmth 
in most sections, made a very favorable week for agriculture, 
and the general situation with respect to growing crops im- 
proved materially, according to the Weather Bureau's report for 
the week ended May 22. Spring plantings have been mostly 
completed and conditions were favorable for germination and 
early growth. Farm work made good advance in most sections, 
though complaints were received from some local areas of in- 
terference to field work by heavy rainfall. 

More rain is needed in some central-northern districts, es- 
pecially in Minnesota, and also in much of the upper Ohio Val- 
ley, particularly in Ohio, while more moisture would be helpful 
in the northern Great Plains, south-central Iowa, much of Mis- 
souri, and on the uplands of the Florida Peninsula. Elsewhere 
east of the Rocky Mountains most sections are unusually well 
supplied with moisture, with only a few restricted areas report- 
ing a superabundance. Drier weather would be beneficial in 
northern Texas and Oklahoma, and in some other local areas 
where the soil is now too wet. 


Ma 
13- 
19 
133,849 
54,371 
79,478 
2,145 
1,059 
1,086 
6.542 
1,460 
4.192 
25,068 
69 71 78 1,644 1,039 2,818 : 
i S76 3! §,839 9, 9,655 
17/893 
6,472 
92,548 
4,803 = 
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West of the Rocky Mountains conditions continued gener- 
ally favorable, except for lack of rain in northern states where 
dry-land farms, especially, are now needing moisture badly. No 
relief was afforded during the current week, as dry, warm 
weather prevailed. 

Truck did well rather generally under mostly favorable 
weather conditions, although rain is needed on some uplands in 
Florida. Citrus were dropping locally in Florida, but were doing 
well generally. Fruit is mostly good in the southeast and fair 
to good elsewhere; there was a heavy drop of pears and wine- 
saps reported from some localities of the Pacific Northwest. 


Complaint Filed on Transcontinental Fruit Rates 


The Department of Public Works of the State of Washing- 
ton has filed with the Interstate Commerce Commission a com- 
plaint (Docket 21011) asking the Commission to prescribe rea- 
sonable rates on apples, pears, and other fruits from points in 
Washington to transcontinental destinations. 


Stay Sought on Fresh Fruit Rate Order 


A motion to issue a stay, pending appeal, of the order of the 
Interstate Commerce Commission reducing the rates on Cali- 
fornia fresh deciduous fruits from $1.73 to $1.60 per hundred 
pounds, was submitted in the Supreme Court on May 21. 

The appeal now being perfected in the case of Ann Arbor 
Railroad Co., et al. v. Interstate Commerce Commission involv- 
ing the constitutionality of the order will bring the merits of 
the case hefore the court in the fall term, it was stated. 


Exports of Canned Foods in April 
Canned foods exports in April were featured by sharp de- 
clines in the shipments of salmon, sardines, and pears, as com- 
pared with the same month last year. The detailed figures for 
various canned foods, as compiled by the Department of Com- 
merce, follow: 


April, 1927 April, 1928 

! — v alue Pounds Value 
Canned meats, total ...........055 1,749,906 $627,208 1,783,374 $670,223 
$14,202 87,466 288,290 104,813 
$24,753 4,065 151,781 50,713 
Canned vegetables, total ......... 4,772,616 407,573 5,083,181 440,338 
2,760,507 432,461 2,699,723 455,633 
15,577,659 1,517,627 14,173,849 1,277,334 
1,409,799 146,452 1,478,511 134,813 
9,512,278 399,069 1,241,375 147,086 
4,478,175 397,514 3,649,436 326,444 

426,981 668,880 155 
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Trend of Wholesale and Retail Canned Foods Prices 


Following are the average wholesale and retail prices of 
specified canned foods as compiled by the U. S. Bureau of Labor 
Statistics. The purpose of these averages is to show trends, 
and the two sets can not properly be used to estimate margins 
between wholesale and retail prices as they are compiled in- 
dependently and may or may not cover the same grades. 


AVERAGE WHOLESALE PRICES 


Salmon, Alaska red, per doz., factory 
Peaches, 24's, per doz., New York 
Pineapples, 2%'s, per doz., } 

String beans, per doz., New Y 

Corn, 2's, r doz., factory 

Peas, per doz., New York 

Tomatoes, 3's per doz., New York 
Milk, condensed, per case, New York 
Milk, evaporated, per case, New York 


AVERAGE RETAIL PRICES OF CANNED FOODS ON MARCH 15 


1924 1925 1926 1927 
Cents Cents Cents Cents Cents 


Salmon, canned, red, pound 1. 37. 
Milk, evaporated 15/16 oz. can 
Beans, baked, No. 2's, per can .... 3. " > 
Corn, 2's, per can 

Peas, 2's, per can 

Tomatoes, 2's, per can 


Cuban Vegetable Shipments During April 


Exports of Cuban vegetables to the United States during 
April, 1928, amounted to 3,773,000 pounds, compared with 4,- 
215,000 pounds during April, 1927, according to a report re- 
ceived by the Bureau of Agricultural Economics from the Ameri- 
can consul at Havana. This brings total shipments to the 
American market from the beginning of the season up to April 
30, 1928, to 30,823,000 pounds, as against 42,422,000 pounds dur- 
ing the corresponding six months last season. 


The decline in total shipments thus far this season is ac- 
counted for largely by smaller exports of eggplant and peppers. 
All other exports this season are larger than last year. Exports 
to the United States during the first six months of 1926-27 and 


1927-28, were as follows: . 
Nov., 1926, to Nov., 1927, to 
Oect., 1927 Apr., 1928 
Pounds ounds 
Cucumbers 
Eggplant 
Lima beans 


228,979 
12,188,261 
382,019 


42,422,324 30,822,958 


r- 
re 
lo 
m 
le 
in 
; 
ir 
April, March, Apel, 
e- 1927 1928 1928 er 
PTT TT TTT $2.675 $3.163 $3.094 
1,881 1.775 1.625 
2.226 2.250 2.250 : 
1,150 1.350 1,400 
975 1,075 1.075 
1,225 1.225 1.225 
1.500 1,400 1.400 
n- 4.675 4.231 4,226 
a- 
1923 ; 
in cnn 
33.0 35.4 
6 11.4 11.2 
l 11.6 11.4 
6 15.9 15.9 : 
7 17.0 16.7 
2 12.2 11.7 
ne 
or 
V- 
of 
e- 
n- 
yr 
n- 
23 
13 
13 
38 
33 
27 323,214 
86 15,535,664 
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Movement of Mexican West Coast Vegetables 


Exports of Mexican West Coast vegetables to the United 
States through Nogales, Sonora, during April amounted to 1,367 
cars as compared with 1,268 cars during April, 1927, according 
to a report received by the Bureau of Agricultural Economics 
from the American consul at Nogales. This brings total ship- 
ments to the American market from the beginning of the sea- 
son up to April 30, 1928, to 4,703 cars, as against 5,054 cars dur- 
ing the corresponding period last season. 

The Mexican West Coast vegetable season is now practically 
closed. Considerable quantities of tomatoes were expected to 
cross the border during the first two weeks of May, but after 
that date no further shipments were anticipated. The ship- 


ments, by months, during the past two seasons have been as 
follows: 


1 Tomatoes Peas Other Total 
026-27; 
January. He 11 &7 
February. S10 515 39 1.354 
Total ... 3,873 258 5,054 
1927-28: 
Novembet 32 1 33 
lDecembe 247 15 $23 
January 224 72s 
Februar 2m 497 227 1,015 
March 147 | 1,257 
April 1,275 2 “ 1,347 
3,154 952 4,7! 


Pending Legislation 


Agricultural Extension Work.—On May 23 the President 
approved the bill (H. R. 9495) authorizing an appropriation of 
$980,000 the first year, $500,000 the second year, and thereafter 
a continuing appropriation of $1,480,000 for further develop- 
ment of cooperative extension work in agriculture and home 
economics. 

Bureau of Fisherics.—The Senate on May 25 passed the bill 
(H. R. 13383) previously adopted by the House, providing for a 
five-year construction and maintenance program for the U. S. 
Bureau of Fisheries. 

Corn Borer Appropriation.—President Coolidge on May 24 
signed the bill (H. R. 12632) to provide for the prevention of 
the spread of the European corn borer. The measure as ap- 
proved authorizes an appropriation of $7,000,000 for this pur- 
pose, but the second deficiency bill as passed by the Senate on 
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May 24 did not include the necessary appropriation for this 
work. 

Decennial Census.—The House on May 21 passed the bill 
(H. R. 398) providing for the fifteenth decennial census. As 
noted in the Information Letter for May 5, this bill as reported 
by the House Committee provides for taking the census of both 
agriculture and population as of May 1, 1930. 


Farm Relief.—The President on May 23 transmitted to Con- 
gress a message vetoing the McNary-Haugen bill (S. 3555). 

Standards for Hampers.—An appropriation of $7,500 to 
enable the Department of Agriculture to carry into effect the 
provisions of the act fixing standards for hampers, etc., was pro- 
vided by the Senate in considering the deficiency bill on May 24. 


Conference on Simplified Freight Handling Methods 


A conference of shippers, carriers, and warehousemen, un- 
der the joint auspices of the Bureau of Foreign and Domestic 
Commerce and the Bureau of Standards, will be held at the De- 
partment of Commerce on June 6 to consider the use, and ex- 
tension through cooperative effort, of simplified methods of hand- 
ling, moving, loading and unloading goods; to promote develop- 
ment of interchangeability in the equipment required for hand- 
ling goods; and to promote the establishment of such dimen- 
sional standards as may be necessary to secure interchange- 
ability of equipment. The conference has been called at the sug- 
gestion of the firms which are now shipping goods on skid plat- 
forms. 

Grocers Meet in New Orleans June 11-14 


The date of the annual convention of the National Asso- 
ciation of Retail Grocers is June 11-14. Through a typographi- 
cal error in the Information Letter for May 12 it was stated that 
the meeting would be held in July. 


Marking of Prepared Fruits and Vegetables Imported into 
Canada 


According to the Foodstuffs Division of the Bureau of For- 
eign and Domestic Commerce, the Veterinary Director General 
of the Department of Agriculture at Ottawa has issued a circu- 
lar to the Inspectors of the Health of Animals Branch of that 
Department which is quoted in full below: 

It has been noted that from time to time samples taken from import 
shipment of canned fruits and vegetables are labeled to use the brand name 
but that same is not followed by the word “Brand” or the words “Trade 
Mark Registered,” “Patented,” etc. 
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As the manufacturers of canned fruits and vegetables in Canada are 
required to show such markings, it has been deemed advisable to require 
that all import shipments of these products received after October Ist, 
1928, be so labeled. 

This does not refer to the use of a firm name, as a brand name, such 
as “Doe’s” on goods showing the name of the firm as John Doe & Co. 

Please be good enough, therefore, to advise all importers that this 
labeling will be required after October 1st, 1928. 

Inquiry of Dr. Robert Barnes, Chief of the Meats and Canned Foods 
Division, has elicited the following explanation of the above instructions: 

(1) The regulations apply to all kinds of prepared fruits and vege- 
tables imported into Canada, whether in cans or cartons or other containers. 

(2) If the words “Trade Mark” or “Trade Mark Registered U. S. 
Patent Office” or simply “Registered U. S. Patent Office,” appear on the 
container in close proximity to the proper description of the contents, such 
as “White Ribbon Corn—Registered U. S. Patent Office,” the word “Brand” 
need ngt be added. 

It is very important that exporters of prepared fruit and 
vegetables in the United States be informed that unless they 
comply with the new labeling regulations after October 1, 1928, 
their shipments will be refused entry into Canada. 


South African Pears Shipped to British Market 


A shipment of 480,000 cans of pears was recently made 
from South Africa to Great Britain, according to a report from 
the U. S. Trade Commissioner at Johannesburg to the Food- 
stuffs Division of the Bureau of Foreign and Domestic Com- 
merce. It is reported that the entire shipment was sold to Lon- 
don before leaving South Africa, thereby completely eliminat- 
ing the speculative element. 

Canned fruit has not been an item of particular activity 
among the fruit exports of South Africa, but the recent develop- 
ment in shipments such as this recent one and the shipment of 
250 tons of canned fruit to New Zealand are held, in some quar- 
ters, to be significant of an upward trend in the South African 
exports of canned fruits. Cape Town is the principal port of 
shipment of canned fruits, with the exception of pineapples 
from Port Elizabeth. Canned fruit shipments from Cape Town 
in 1927 and a very poor year in 1926, 1,341 and 8,942 cases going 
out in each year, respectively, reveal the extremely small busi- 
ness done in that line overseas. 


Bulletin on Incubators 
With this issue of the Information Letter is mailed a copy 
of Bulletin 24-L, “Construction and Use of Canners’ Incu- 
bators.”’ Additional copies are available on request. 


SUPPLEMENT 
NATIONAL CANNERS ASSOCIATION 
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FOR N. C. A. MEMBERS 


No. 259 Washington, D. C. May 26, 1928 


Address by President to the Board of Directors 
Washington, D. C., May 24, 1928 


When a man takes a new position or becomes interested in 
a new branch of business, the first thing he does is to take stock 
of himself and his surroundings. I venture to say that every 
newly-elected President of the National Canners Association, 
no matter how closely he may have followed the Association's 
work, has done this very thing. If their experience has been like 
mine—and I believe it has—there has come from this stock-tak- 
ing a desire to have the Association better understood by the in- 
dustry and to have the industry participate to a greater extent 
in the work that the Association does. 

Naturally, in recent months, I have thought a good deal 
about what the Association stands for and what it has done. 
Our Association is over 21 years old. Certainly, it has lived long 
enough to have accomplished something; and to my mind its out- 
standing achievement is the reputation it has gained for charac- 
ter. The thoroughness and integrity of the Association's scienti- 
fic research, the scrupulous observance of high ethical stand- 
ards in all the Association's service and in all of its contacts, 
professional, legal, and scientific, and the fairness of the Asso- 
ciation’s policy in conferences and controversies regarding com- 
mercial relations, have resulted in the kind of standing and repu- 
tation that is best summed up in the single word “character.” 


Character is gained not simply by taking the right attitude 
on questions, but by translating that attitude into definite, tan- 
gible accomplishment. I can not hope to enumerate the many 
things that the Association has done in the interest of the in- 
dustry and its individual members; but as I have become more 
familiar with its workings, and as I have studied the possibili- 
ties before it, I have become very deeply impressed with the 


significance of some of its outstanding achievements. I feel 
confident that if the.industry as a whole could see these things 
in their proper setting, and could visualize the broad program 
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on which the Association has worked and is still working, there 
would be in every canner’s mind a better appreciation of our 
work and a stronger desire to take a more active part in it. That 
is my reason, if any is needed, for trying to sum up some of the 
achievements of the Association as I see them. 

Its first significant achievement, the results of which have 
affected all its work and all its relations, was taking the right 
attitude on pure-food legislation. From that day, over twenty 
years ago, to the present time the Association has enjoyed the 
confidence of food-law enforcement officials, and by its consist- 
ent position has built up a reputation and character that enables 
it to speak authoritatively and effectively for the entire industry. 

Second among its achievements I would place its scientific 
research work. And no doubt the most significant thing about 
this is that the Association not only was quick to recognize the 
need for research, but so organized and so conducted the work 
that it commands the highest respect in both the business and 
the scientific world. From this research work have develo 
many things of direct, practical benefit to the industry and to 
the consumers of its products: 

The processing studies that have eliminated guesswork, re- 
duced spoilage hazards, and insured a safe, wholesome product; 

The physiological investigations that have corrected long- 
standing misinformation on food poisoning and have served to 
inspire consumer confidence in canned foods; 

The vitamin studies that have demonstrated that canned 
Soot compare favorably with other foods in this nutritive ele- 
ment; 

The tin plate investigations and the development of the 
principle of the special enamel now used for corn in cans; 

The bacteriological field surveys with their direct and prac- 
tical aid in eliminating and preventing spoilage hazards; 

The establishment of a Raw Products Research Bureau to 
focus attention on the needs of canners with respect to raw pro- 
ducts research, and to promote the cooperation of state and fed- 
eral research agencies in studying these problems; 

And many other activities with which you are individually 
familiar. 

Third among the achievements of the Association as I see 
them, is the development among its members of what may well 
be termed “association mindedness”—a broad-gauged spirit of 
cooperation that brings to the solution of any problems that 
arise the best brains there are in the industry. 

It was this spirit that enabled the Association to handle so 
successfully its many problems during the World War; that 
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made possible the formulation and adoption of a sanitary code, 
the adoption of container specifications, and the working out of 
a uniform classification of accounts for the canning industry. It 
has been responsible, in large measure, too, for the amicable re- 
lations maintained with allied industries and trades, and for 
the existing arrangements for conference, arbitration and ad- 
justment. It will, in my opinion, be the most important factor in 
guiding to a successful conclusion the work now in progress on 
definitions and standards. 

Then, there are the things that many like to term prac- 
tical services—the establishment of a comprehensive and effec- 
tive system of investigating illnesses and injuries ascribed to 
canned foods, with its resultant protection to the industry and 
correction of false and misleading reports; the cooperation with 
Government offices in securing statistical and other information 
for the industry's guidance; the publication and distribution of 
bulletins to popularize the use of canned foods; the establishment 
of a Home Economics Division to interpret our purpose and our 
work to educational institutions and to the public. 

Some of the work we have undertaken now belongs to his- 
tory. Much the greater part of it, however, is a continuing task 
that will not be finished so long as the industry strives for bet- 
ter methuds and better products. And I firmly believe that as 
an Association, and as individuals, we shall not only find more 


things to do every year, but also better ways to do them. 


Report of the Secretary to the|Board of Directors 


The National Canners Association does not live for itself 
but for the service it renders its membership and the consumer, 
because a satisfied consumer means increased consumption of 
canned foods and the expansion and prosperity of the industry. 


During its years of existence there have been, of course, 
recorded accomplishments, some of which have been outlined 
by President Nott, but the one outstanding thought of both offi- 
cers and office personnel is that there is still much to be accom- 
plished. The field of intelligent association work has only been 
scratched. We must not become so preoccupied in the day-to- 
day job, or so complacent over past achievements, that we allow 
the Association to get into a rut of routine. 

Anxious to serve the industry on broader, worth-while lines, 
your officers in this report invite discussion by the Board of Di- 
rectors and others who are in daily touch with the industry and 
know best the lines on which to build the future, eliminating the 
impractical and opening up new opportunities for service. 


The report is submitted in three general parts—Service to 
members, service to the industry, and increasing consumption. 
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SERVICE TO MEMBERS 


The life of the Association’s service is its close and per- 
sonal contact with all of its members. Without such contact, 
many members do not realize the scope and variety of our ac- 
tivities, and opportunities to serve them are lost. Close con- 
tact with members is necessary in order that new ideas 2 be 
developed and new avenues of service may be available. ith 
the right kind of membership contacts, the Association is a liv- 
ing thing—a “we” organization. Without it the Association is 
dead—a “they” organization. 


Part of our members keep in close contact with practically 
all the Association's work. By these members the Association 
is regarded as a real business asset. 


How may our channels of communication be developed so 
that the members have at all times a working knowledge of the 
service available, and that the Association may constantly 
strengthen and expand its service through ideas and construc- 
1 Taam from members who are in touch with its ac- 

vities 


Information Letter 


In the weekly Information Letter the Association has a 
medium through which it can reach the membership regularly 


and conveniently. Heretofore its contents have been limited to 
Association affairs and to information that canners might not 
ordinarily receive through other channels. 


During the t few weeks the scope of the Letter has been 
extended somewhat to include material which it was thought 
our members would want to have assembled in convenient, con- 
densed form. Expressions of approval have already been re- 
ceived, but we want to be sure that this new material serves a 
practical purpose. If it does, we shall be justified in the addi- 
tional work and expense involved, and will endeavor to get into 


the Letter the current information that will be useful to our 
members. 


Getting Research Results to Members 


The present methods of giving our members information 
about the results of laboratory research and agricultural re- 
search are insufficient. The weekly Information Letter, publica- 
tion of bulletins and circulars, addresses at canners’ conven- 
tions, and correspondence, stil! leave us feeling that much infor- 
mation that has been developed is not known to our membership. 

We believe that the results secured by the laboratory might 
have a wider application if better methods could be worked out 
to keep our membership informed. 


The formal technical publications from the laboratory, both 
in bulletin form and in the recognized scientific journals, are 
essential if we expect the scientific world to accept the validi 
of our research and the conclusions regarding canned foods whi 
follow from it. 

The laboratory circulars present the results of research and 
information on canning technology in qa form better adapted for 
practical use by the canner in operating his plant. 

Is there any other form or type of publication that would be 
better adapted to the needs of plant managers. superintendents 
and process men? Is there some method of distributing these 
publications that will insure that they get into the hands of those 
who are directly concerned in putting the recommendations 
into actual practice? 


Extension Service for Laboratory Research 


As members of the laboratory staff have an opportunity to 
visit canning plants, they learn of the technological problems 
at those plants. They frequently find that spoilage or other dif- 
ficulties at these plants might be avoided by following sugges- 
tions contained in the laboratory’s publications. Frequently 
they discover that superintendents and other thoughtful men 
in the plants who control the canning operations are not familiar 
with these publications. 

It often develops that the bulletins or circulars are received 
in the office and are not referred to the men most likely to profit 
by them. It should be said, however, that many members avoid 
this difficulty by requesting us to send our laboratory publica- 
tions, as they are issued, to their superintendents or other men 
in their employ. 

The efficiency of our research laboratory would be greatly 
increased, it is believed, if each member would take whatever 
steps are necessary to bring all of the information put out by 
the laboratory to the attention of the men in their plants who 
should have it. As members of our laboratory staff visit can- 
ning plants they are frequently able to make suggestions that 
are helpful and to point out to superintendents how they might 
apply the information published by the Association or within the 
knowledge of the laboratory. This personal touch is of distinct 
value, and it has been the policy of our laboratories to increase 
it as far as conditions would warrant. 


It may seem wise, when financial conditions make it possi- 
ble, to augment the laboratory staff by the appdintment of one 
or more field men who may not have had scientific training, but 
who have had practical experience in canning, and who will 
be given additional training in the laboratory. Such men might 
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visit the plants of our members to discuss their technical prob- 
lems and make suggestions regarding them. They could handle 
very many questions directly, and would refer to the laboratory 
jee ——— as require the attention of men with scientific 
raining. 


Circulation of Bulletins 


It has been the policy of the Association to mail to all who 
desire them our popular bulletins giving information on canned 
foods that is of interest to the public, but, acting under instruc- 
tions of the Board of Directors, this office has declined to send 
its technical publications to non-member canners, 


Requests for these publications are frequently received, to 
which it is difficult to apply this policy. any libraries and 
students have requested them; others would probably ask for 
them if ny! knew about them. If the publications were on file 
in public libraries they would be available, of course, to non- 


member canners who desire to use them. Requests for such pub- 
lications also come from other countries, usually from canners 
od other manufacturers of food, and sometimes from distribu- 
rs. 
The opinion of the Board of Directors regarding such re- 
quests for our technological publications will be appreciated. 


Investigation and Defense of Consumer Claims 


The investigation of consumer complaints and the defense 
of unjustified claims continue to make increasing demands on 
the service and finances of the Association. 

During the six months ended May Ist this year, complaints 
investigated numbered 184 as compared with 181 during the 
corresponding period last year. As revealed by the following 
table, about half of these claims originated in New York and 
Boston and their vicinities, where the business of making dam- 
age claims of all kinds, many of them fraudulent or grossly ex- 
aggerated, has reached large proportions. 

Nov. 1, 1927, Nov. 1, 1926, 


Complaints investigated 
Products involved: 


Meat products 
Soups, condiments, etc. 
Unidentified 


| = 


ran 


: 
6 
to to 
May 1, 1928 May 1, 1927 
23 
Sea foods 35 


Type of complaint: 
Complaints involvi alleged 
Complaints attributed to foreign sub- 
stance in cans 
Percentage of complaints in which suit 
was threatened 
Location of complaints: 
New York City and vicinity 
Boston and vicinity 
Other northeast points 
Cleveland and vicinity 
Other Middle West points 
Southeast points 
Southwest points 
Pacific Coast and Far West points... 
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Legal status: 
Suits pendi 
Claims settled since Comnete 
oe wae and won since January 1, 


os | ores ce & £ 


None None 


Although the outcome of the 36 suits now pending is un- 
certain, the successful defense of all suits tried since January 1, 
1925, leads us to believe that it is advisable to contest all unjust 
claims, when such course is recommended by our counsel, and 
that only in this way can the multiplication of such claims be 
prevented. Since the first of this year, four suits have been 
tried and won, and four others have been. dismissed. 

At the instigation of the Bar Association of New York City 
an investigation is now under way in that city looking into cer- 
tain abuses and illegal practices carried on by so-called “ambu- 
lance chasing” lawyers. 

The New York Citizens Committee against Fraudulent 
Claims is favorable to this investigation and presumabl 
assist in every way possible. Thus far, the authority of the in- 
vestigation has been upheld, but an attorney who was committed 
to jail for contempt of court because he refused to testify, has 
appealed to a higher court. Whether the investigation can ac- 
complish anything that will be effective depends apparently on 
the outcome of this appeal, but we do know that since the report 
of the attorney being sent to jail was announced, the claims 
from New York have fallen off materially. 

Through our New York counsel we have offered to cooper- 
ate in the investigation, but there is not much that the Associa- 
tion can do, except possibly give such efforts some financial sup- 
port if they are properly organized. 
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Suits dismissed 
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It is particularly difficult to prove fraud in connection with 
claims involving food pom, as compared with claims for in- 
jury that may take place on the streets or other public places, 
and in public conveyances. Usually, there are no disinterested 
witnesses in food cases, and the word of claimant can rarely be 
disproved, except by circumstantial evidence. 

Nevertheless, if our investigation records can be of any 
help in cleaning up the bad conditions that now exist, particu- 
a in New York and Boston, they should be made available 
to any responsible organization that desires our cooperation in 
this work. 

Our Boston counsel has been requested to advise us whether 
it would be possible to get the Boston Bar Association to recog- 
nize and take some action to improve conditions that make that 
city notorious as a source of exaggerated or fraudulent claims. 
They advise us that if the Association can prepare a statement 
submitting definite evidence of fraud or other iJlegal practices 
in connection with consumer claims, the Bar Association will 
probably do something about it. They suggest that the coopera- 
tion of insurance companies and local public utility companies 
might be secured in appealing to the Bar Association. 

If the Board recommends that an effort be made with the 
cooperation of other organizations to get the Boston Bar As- 
sociation to take some action against promoters of false or ex- 
aggerated claims, the necessary steps will be taken as soori as 
possible. 

It might be worth while for the Association to encourage 
its members to resist unjustified claims by setting aside a spe- 
cial reserve insurance fund which would insure a member against 
damage awards to the extent that they exceeded $500 or $1,000, 
but not over $10,000, when the Association undertook the de- 
fense of the suit with the approval of our general counsel. 

Judging from experience of the past six years, the cost of 
such insurance would be very small. According to our records, 
only one suit has resulted in a verdict for the claimant during 
that period, the amount of damages awarded being $700. 


Where Our Service Goes 


The many ways in which the Association serves its mem- 
bers can not all be enumerated in this report. A check of the 
1927 correspondence files in the Washington office and in the 
laboratories at San Francisco and Seattle shows that 51 per 
cent of the members received direct service during that year. 
Of course, this does not take into account the conferences of the 
office personnel with members at their plants, at canners’ con- 
ventions, or elsewhere. 
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During 1927, the laboratory staff visited 194 canning plants 
of our members. This number does not include the firms whose 
offices located at various points were visited to discuss technical 
problems or other work of the Association. 


An ideal service would reach every member in every way 
that the Association can be helpful. That our service falls short 
of this ideal may be the fault of the Association in conducting 
its work, or it may be due to the failure of the members to make 
use of the opportunities they have to get service. In all likeli- 
hood both of these causes have contributed. For that reason we 
are anxious to have every suggestion as to how the available 
service may be more effectively placed at our members’ disposal. 


SERVICE TO THE INDUSTRY 
Distribution Research 


At the meeting of the Board a year ago, President Cannon 
said that the industry's biggest need is information, and with 
this statement the Board agreed. At the Chicago Convention, 
Dr. C. L. Alsberg told the canners that distribution research is 
worth doing, and outlined the direction such research should 
take and how it should be done. He is now preparing a tentative 
plan for carrying on this work. 


At this meeting of the Board it seems appropriate to con- 
sider where the Association stands with respect to Dr. Alsberg’s 
suggestions, particularly the relation of this proposed work to 
current activities of the Association—what is being done and 
what ought to be done, to better guide the industry in producing 
and marketing its output. 


Consumer Surveys 


Two basic lines of work were outlined by Dr. Alsberg. First 
are surveys of factors influencing canned foods consumption, 
such as climatic conditions; income; occupation; housing condi- 
tions; consumer habits and prejudices; dietetic changes; prices; 
shape and size of packages; and competitive products. 

Such surveys, Dr. Alsberg stated, would, for the most part, 
have to be undertaken by the industry itself through an appro- 
priate research organization. The Department of Commerce, 
however, has already made two consumer surveys that have 
thrown considerable light on the industry's problems. Additional 
studies would be equally valuable, both in developing informa- 
tion helpful to the industry, and in giving the industry a better 
idea of how it might do further work for itself. 


Adjustment of Production to Consumption 


The second line of work outlined by Dr. Alsberg is the de- 
velopment of information to guide the canners in adjustment of 
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production to consumption. This would include the indicated 
and actual production of canned foods and canning crops; stocks, 
shipments, prices, and information on general and regional busi- 
ness conditions. In this line of work, he stated, the industry 
must look to the Government to get much of the basic statistical 
data, as no organization the industry might build up would be 
large enough, or have the authority, to get more than a fraction 
of the data needed. 

For the orderly production and marketing of its output the 
industry requires information, first, on the production of both 
canned foods and canning crops. This information is basic; it 
is the starting point for any analysis that is to be made of dis- 
tribution and markets. 

Second, the industry requires information on stocks, for 
without figures on stocks it is impossible to measure consump- 
tion or to determine the statistical position of the market. Lack 
of this information leaves the industry without a basis on which 
to plan its operations. 


The third need is information on market conditions, ship- 
ments, prices, etc.; and the fourth is information on competi- 
tive products, their output, market movement, and so on. 


Production Statistics 


On the pack of canned foods we have annual statistics, is- 
sued after the close of each canning season, on corn, peas, toma- 
toes, asparagus, spinach, and fish and fishery products. The 
Bureau of Agricultural Economics also collects periodical statis- 
tics on canned milk. The Census Bureau compiles all the annual 
statistics except those on fish and fishery products, which are 
collected by the Bureau of Fisheries. We have statistics, col- 
lected every other year, by the Census Bureau on about 50 of 
the industry’s leading products. Publication of these figures is 
necessarily delayed, and they have an historical rather than a 
current business value. 


The Census Bureau is the agency to which the industry 
naturally looks for additional canned food pack statistics. We 
need annual figures on additional products, and we need them 
compiled as promptly as the figures now regularly collected. In 
addition, so far as practicable, the biennial census should fur- 
nish separate figures on products not now separately shown. 


On vegetable canning crops we have estimates of acreage, 
condition reports, forecasts of production, and final estimates on 
ield and average farm prices for asparagus, snap beans, cab- 
ge for kraut, sweet corn, cucumbers for pickles, , spinach 
and tomatoes. For corn, peas and tomatoes there also have been 
reports on “intentions to plant.” On fruits, we have condition 
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reports and production and value figures for apples, apricots, 
cherries, peaches, pears and plums. For apples and peaches we 
have also preliminary estimates. None of the fruit crop infor- 
mation distinguishes between the canning crop and that used 
for other purposes. 

The Bureau of Agricultural Economics, which furnishes in- 
formation on these crops, is the agency best equipped to secure 
additional data. The industry needs the Bureau's service on the 
vegetable canning crops already mentioned, with the addition 
of “intentions to plant” reports for all products for which it is 
practicable to get satisfactory figures. It also needs similar ser- 
vice on other vegetable crops used in considerable quantity for 
canning, and further service on fruit crops. 


Statistics on Stocks 


Until the Census Bureau reported on the stocks of corn, 
peas and tomatoes as of December 31, 1927, the industry 
was without authentic information on carry-over. The varying 
interpretations placed on these stock statistics, however, empha- 
size the need of similar surveys—at least once a year, and pre- 
ferably every six months or quarterly. 

An annual survey would show the canner what pack is re- 
quired to meet consumption demands during the next season. 
Over a term of years it would give definite information on the 
trend of consumption. Quarterly figures would be of assistance 
in guiding marketing operations during the year. 


The survey of stocks necessarily covers both canners and 
distributors, hence is best undertaken by an independent agen. 
The Census Bureau is equipped by experience to handle the work, 
= should be extended to other important products of the in- 

ustry. 


It cannot be too strongly emphasized that stock statistics 
are absolutely essential if the industry is to have a definite mea- 
sure of consumption and something better than guesswork on 
which to plan its operations. 


Shipments and Prices ° 


The value of a market news service on canned foods simi- 
lar to that on truck crops now given by the Bureau of Agricul- 
tural Economics, depends partly on the industry’s first having 
adequate information on production and stocks. The feasibility 
of such a service depends, in large part, on the industry's adop- 
tion of standards that will give meaning to the data that might 
be assembled on shipments and prices. 


Pending the development of plans that will provide needed 
information on production and stocks, and the formulation and 
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general adoption of standards for at least the more important 
products, it may be possible to arrange for reports on some 
phases of maket conditions, to be obtained through the existing 
market news organization of the Bureau of Agricultural Eco- 
nomics. This Bureau has a leased telegraph service, a wide- 
spread field organization, and a trained staff; hence, it is the 
logical agency to handle the work desired by the canning in- 
dustry. 


Information on Competitive Products 


A comprehensive service is now provided by the Bureau of 
Agricultural Economics for the growers and handlers of truck 
crops. Canners are not so much interested in the further de- 
velopment of this service as in the way that our industry may 
use and benefit from the information it provides. 

Already the data on truck crop production, marketings, im- 
ports, etc., have made the canning industry realize the increased 
competition they have to meet during what has heretofore been 
considered the chief season for canned products. In the past 
few years there has been a tremendous development in the 
growing of truck vegetables in Mexico and southern United 
States. During the 1926-27 season, the shipments of domestic 
snap beans, tomatoes, spinach, and peas in the raw state totaled 
over 55,000 carlots. In addition, 35,000 carlots of mixed vege- 
tables were shipped, and to this should be added many thousand 
carlots of vegetables imported from Mexico, Cuba and elsewhere. 

The canning industry wants all this information on truck 
crops so that it may know the character and extent of the com- 
petition it faces, and give proper consideration to measures that 
will bring about a larger consumption of canned foods. 


Information Needs Summarized 
In general] terms there has been outlined what information 
we need and where it may be obtained. To summarize, we need: 


(1) Additional consumer survey work by the Bureau of 
Foreign and Domestic Commerce. 


(2) Extension of the reporting service of the Bureau of 
Agricultural Economics on canning crops, so that it will cover 
all the important canning crops and provide “intended acreage” 
reports so far as practicable. 

(3) Annual statistics, collected by the Census Bureau, on 
the pack of all the important canned products and provision for 
more details in the biennial census. 

(4) Continuance by the Census Bureau of the census of 
stocks of corn, peas and tomatoes, with extension of the service 
to additional products. 
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(5) Arrangements for such market reports on canned 
oy as it may be feasible to obtain through the Market 
ews Service organization of the Bureau of Agricultural Eco- 
anne with the idea of expanding this service as conditions 
warrant. 


Research on Hand-to-Mouth Buying 


Research on an important phase of the canners’ marketing 
problem, that of hand-to-mouth buying, has been undertaken by 
the Institute of Economics, and work is now in progress in com- 
ar vg the data obtained from canners and from other indus- 
tries. 

It will be recalled that the assistance of the Association's 
membership was asked at the meeting of the Board last Decem- 
ber, and that questionnaires were sent out by the Institute to a 
selected list of about 175 canners. 

The questionnaires were filled out and returned by 40 vege- 
table canners, 10 fruit canners, and 2 salmon canners. This is 
obviously a rather small sample of the industry, but does give 
something of a resume of the experience of canners. Some 
canners gave data for a series of years so brief as to throw little 
light on how the present compares with the past. Others have 
filled out questionnaires with a completeness that leaves nothing 
to be desired, giving data running back, in the most complete 
case, for 20 years. 


Strengthening Contacts with Agricultural Research Institutions 


Twenty-two states are now conducting agricultural research 
relating to canning crops improvement. This suggests the wide 
scope of the work which the Raw Products Bureau is promoting. 
The purpose of such research is to decrease the hazards of pro- 
duction, lower costs, and improve the quality of the canners’ raw 
products. 

Through the location of our headquarters in Washington, 
it is possible to keep more active contacts with the various 
branches of the Department of Agriculture than with the state 
agricultural experiment stations. Although these institutions 
are visited as often as possible, the territory to be covered is so 
great and the research personnel so numerous that the problem 
of keeping in close touch with the work is increasingly difficult. 

As the institutions become better acquainted with the im- 
portance of canning as an agricultural industry, new opportuni- 
ties of service to canners and their growers through research 
constantly present themselves. These opportunities increase cor- 
respondingly the responsibility of the Raw Products Bureau. 
The Bureau’s contacts are nation-wide. If it is to carry on its 
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work effectively, some method must be found by which it may 
maintain its constructive relation to the increasing volume of 
raw products research. 


Field Studies of Agricultural Problems Needed 


Field studies of canners’ crop production methods are also 
essential in order that the Raw Products Bureau may keep in- 
formed on the agricultural problems of the industry. 

As a basis both for effective contacts with the research in- 
stitutions and for direct service to our members, thorough 
knowledge of production conditions is indispensable. 

With the changing conditions in agriculture, new problems. 
are constantly coming up with reference to seed improvement, 
breeding of better varieties, pest control, and production meth- 
ods. These all emphasize the importance of adequate field 
studies. 

Such field work should be a full-time job during the crop- 
growing season, and provision for it will necessarily mean in- 
creased personnel in the Raw Products Bureau. Whether or 
not it is best to make plans to this end in the near future, the 
Board of course should determine. 


Raw Products Service in the Fishing Industry 


Recently a representative of the salmon industry has indi- 
cated that a service similar to the present raw products work 
might be of great value. The point was stressed that the fishery 
business needs basic facts and information on production as a. 
guide for future operations. 


It was suggested that it would be very helpful if a surv 
could be made of the present situation—the status of researc 
work on life history and protection of spawning grounds, the 
place of salmon hatcheries in the future program, the clearing 
out of streams that support red salmon runs in Alaska, and 
other work done by the Bureau of Fisheries and by the indus- 
try. Such a survey should cover the research carried on by 
scientists, by the several states interested in fisheries, and by 
government and other agencies. 

A study of this kind, it is felt, would bring to light numer- 
ous questions on which further research is needed, and would 
suggest the directions in which the accumulation of necessary 
basic facts could be undertaken in the future. 

It may be that there is also need for similar studies in con- 
nection with the sardine and tuna industries. This could be de- 
termined by inquiry, if it is felt that the Association should un- 
dertake such work. 
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Processing Studies and Field Surveys 


With the results of our research work on canning processes, 
all of our members are more or less familiar. Some, perhaps, 
do not appreciate the program for this work in its entirety. It 
has included the basic work on heat penetration, the amount of 
heat necessary to destroy spores of spoilage bacteria, and the 
influence of acidity on processing. These three investigations 
have provided the basis for defining processes that will prevent 
spoilage and also safeguard against botulism. 


The Research Laboratory is now carrying on bacteriological 
field surveys, which bear the same relation to the processing 
studies as preventive medicine does to curative medicine. That 
is, the purpose of these field surveys is to find out from what 
source spoilage organisms get into the cannery, what cannery 
conditions further their development and growth, and how they 
can be eliminated or controlled. These surveys not only give 
direct and practical assistance to canners who are experiencing 
unusual spoilage, but in many instances indicate to canners the 
possibility of danger before such spoilage actually occurs. 

This year the field laboratory conducting this work has been 
installed in a truck, which will give the laboratory a wider field 
of service. Experiences this year will show the feasibility and 
the cost of extending the work to other localities and to addi- 
tional products. 


Tin Plate Investigations 


Work done on tin plate has shown that an increased weight 
of tin coating prolongs the life of cans for certain fruits, es- 
pecially those with red coloring matter, by delaying the forma- 
tion of springers and especially by delaying perforation. It has 
also shown the value of low storage temperatures in delaying 
perforations and springers and has emphasized the importance 
of efficient cooling and care in handling the filled cans to avoid 
denting. 

It is now evident that springers and perforations in red 
fruits cannot be prevented without some fundamental change 
in the character of the container, the nature of which cannot 
now be foreseen. Fundamental studies on corrosion afford the 
most probable means of finding relief. 

Such studies during the past year have already given im- 
portant results. They have revealed facts directly contrary to 
the views generally held regarding the ant: noe | between 
the tin and iron from the standpoint of corrosion. In view of 


the serious hazard which springers and perforations constitute 
for canners of certain fruits, these studies should be continued. 
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A question is often raised as to the available supply of tin. 
In previous reports we have mentioned experiments dealing with 
cans of other metals. The information which has been accumu- 
lated, and is still being accumulated, by the laboratory will be of 
great value as a guide in case it becomes necessary to develop 
a different type of can than is now in use. In the meantime, 
our work is suggesting leads which seem to have promise, and 
which we hope will aid in reducing the losses that the fruit can- 
ners in particular must sustain under present conditions. 


Nutritive Value and Wholesomeness of Canned Foods 


The Association's chief contribution to knowledge on the 
nutritive value of canned foods has been the work it initiated 
and helped to conduct on vitamins—a subject that has always 
had a strong appeal to the public. This work has effectively dis- 
proved the belief that canned foods are deficient in vitamins. 
It has furnished the medical profession, the teachers of home 
economics, and others, with authoritative information that is 
now being given wide circulation, with resultant benefit to the 
industry. The studies are being continued. 

The food toxicity studies financed by the Association and 
conducted by disinterested scientific and medical men, have been 
equally valuable in dispelling distrust of the industry's products. 
Ptomaine poisoning, it has been proved, is a misnomer, and ill- 
nesses formerly ascribed to ptomaines are now known to be 
caused by bacteria of the paratyphoid group. 

While these bacteria are destroyed by the processes used 
for canned foods, it has been maintained that the poisons which 
they secrete, and to which the illnesses they cause are due, may 
resist the processing. Consequently, both canners and the con- 
suming public should be particularly interested in investigations 
which are now in progress and which have shown that heating, 
even to temperatures below boiling, destroys these poisons. 

The work connected with these investigations has just 
reached the stage where it will prove most valuable to the can- 
ning industry and the public, and it should be continued. 

The industry knows well the work that has been done with 
respect to botulism, which, combined with the heat penetration 
studies, has enabled the laboratories to define the processes nec- 
essary with various foods to safeguard against botulism. Work 
is still being done on this subject, in order that the industry 
may have every safeguard and the public every reason to have 
faith in the wholesomeness of the industry’s products. 


Section Activities 


Among part of our membership there is a feeling that the 
Association's commodity sections are not doing as much as they 
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should for their particular branches of the industry. At present 
the activities of these sections and their officers are confined al- 
most entirely to work in connection with the annual convention. 
It might be desirable for some sections to hold other meetings 
during the year, especially if important questions come up that 
affect their particular commodities and require consideration- 
and action. 

Unless important matters develop, however, it is very doubt- 
ful whether there would be sufficient attendance to warrant such 
meetings. Under the Association's by-laws, section meetings 
may be held at the time and place of Board meetings and at such 
other times as may be approved by the President of the Associa- 
=, Some recommendation on this subject is earnestly de- 
sired. 


The Tariff 


The most important tariff matter now before the Associa- 
tion is the request pending in the Tariff Commission for an in- 
crease in duty on canned tomatoes and tomato paste. The 
Committee on Tomato Imports is meeting here at this time to re- 
view the evidence presented to the Commission, and to arrange 
that the industry shall be properly represented at the public 
hearing, which will probably he held soon by the Commission. 


It appears to be the established tariff policy of this country 
to protect domestic industries; accordingly, there is no reason 
why the canning industry should not demand reasonable protec- 
tion. Revision of the present tariff act may be taken up after 
the coming presidential election, so the canning industry should 
begin to assemble data on imported canned foods on which an 
increase in tariff or some modification in the present Act seems 
necessary. 

Tariff barriers which practically prohibit the importation 
of canned food are being erected by some foreign countries and 
the most satisfactory arrangement to meet this situation seems 
to be the incorporation of a trading clause in our tariff law. 
This subject was gone into very thoroughly by the late Mr. C. H. 
Bentley, but he encountered the objection that such a clause 
would be unconstitutional on the ground that it delegated to the 
President a power that belonged only to Congress. 

The Supreme Court has recently upheld the constitutionality 
of the flexible provision of the present tariff act, which dele- 
gates to the President power to raise or lower the tariff on | 
article, within certain limits, when evidence secured by the Tari 
Commission justifies it. This decision seems to remove any 
doubt about the constitutionality of a trading clause, and some 
further effort might therefore be made to get such a clause in- 
serted in the next tariff act. 
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Traffic Matters 


Under the policy approved by the Board, the Association 
now takes action in only such traffic matters as affect the indus- 
try as a whole. Decision as to whether questions that arise are 
national or local in character rests with the executive officers, 
and to make such decisions intelligently requires a certain de- 
gree of expert information. 

Moreover, such questions as proposed freight classification 
changes in various territories, while local in their immediate 
effect have also a national aspect. The Interstate Commerce 
Commission favors uniform freight classifications for the differ- 
ent territories. Railroads are certainly not averse to higher 
classifications for canned foods, and the adoption of an advanced 
rating in one territory may easily serve as a basis for adopting 
similar advances in others. 


These circumstances suggest the advisability of the Associa- 
tion’s retaining a traffic expert to keep in touch with proposed 
changes in rates and classifications, and to represent the Asso- 
ciation in matters that affect the industry as a whole. Employ- 
ment of such an expert would probably require further and more 
precise definition of the traffic questions that are to be consid- 
ered within the scope of the Association's interest. 

A precedent for taking action in classification matters that 
affect a single territory was set by the employment of a traffic 
expert in 1926 to protest a proposed change in the classification 
of tin cans in Official Classification territory. 


INCREASING CONSUMPTION 


Everything that the Association does to help its members 
become better canners of better products is, of course, an aid 
to consumption; but there are some features of the Association's 
work that have a more direct bearing on the question. 


Truck Crop Competition 

Mention has already been made of the increasing produc- 
tion and sales of raw fruits and vegetables. This business is 
based on improved transportation service, and on a carefull 
graded and standardized product packed in voluntary compli- 
ance with government grades. 

Canners, it has been contended, may meet this competition 
by posting quality. As the quality in the can depends on the 
quality of the raw product, the question is naturally raised 


whether the canner’s raw product may be so graded that no sub- 
standard will be packed. 
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Informative Labeling 


There is a lack of unanimity of opinion among canners and 
distributors regarding uniform labeling of products, and there 
is no solution in sight to meet the varying views. This subject 

requires careful study, and as it has been an open one for some 
‘ase, any hasty conclusion should be avoided. Perhaps the solu- 
tion would be hastened if canners should try out their individual 
ideas and measure the results in consumer reaction. Meanwhile, 
pores practical steps can be taken to which there can be no ob- 
ection. 


As a practical ~~ toward better labeling it has been sug- 
gested that the label show not on Ay size of the can, but the 
number of people it will serve; that it carry a caution not to 
drain off the liquor, which contains valuable nutritive elements ; 
that some description be given, as, for example, on Tiny Lima 
beans, that these beans are the youngest and smallest of the 
crop, only about one-eighth of the crop being good enough for 
this grade. These suggestions are mentioned because they in- 
dicate that the canner may aid the buyer without becoming in- 
volved in controversial labeling questions. 


Contacts with Home Economics Workers 


Mention has been made of Miss Atwater’s visits to colleges 
and universities in connection with the work of the Home Eco- 
nomics Division. Such visits, besides developing the character 
of information that teachers and consumers desire to obtain, 
afford an excellent opportunity to get results of the Associa- 
tion’s work before those who are in a position to give them fur- 
ther distribution. 


During this first year of the Association's home economics 
work, it has been considered a wise plan to “feed the source 
which feeds the stream,” for, by this means we are more sure 
of a check-up on the use of our material than we could ibly 
be if we went directly to consumer groups. Information brought 
to home economics departments that train teachers, hospital 
dietitians, cafeteria managers and women who go into the edi- 
torial field of food writing and into various business enterprises 
connected with home economics, has a wide diffusion. 


Extension leaders organize the housewives of their com- 
munities and teach them the fundamentals of good nutrition, 
food purchasing and other phases of home-making. These lead- 
ers are able to check up on this information and tell us how use- 
ful it has been, as no other community leader would have the 
opportunity of doing. 
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Publications for Popular Distribution 


The effect of this personal contact with home economics 
teachers and workers is reflected in the demand for and distri- 
bution of our popular bulletin material, for the sections of the 
country visited by Miss Atwater have made by far the larger 
number of requests. 


Since last September the Home Economics Division has sent 
out about 5,500 of the Association's publications. These have 
gone to 162 colleges and universities, 351 agricultural extension 
agencies, 211 public schools, 45 commercial organizations, and 
to many other groups not readily classified. Geographically, 
this distribution has covered every state in the Union, and the 
Philippines and Canada. 

Experience in answering requests for information and in 
distributing our bulletins shows that there is need of additional 

opular bulletins suitable to be put in the hands of consumers. 
The Home Economics Division has sent numerous bulletins to 
school children in the eighth and ninth grades and in high 
schools, who are anxious to find out about canned foods in con- 
nection with their work in geography, in food | pe geen or in 
food purchasing, and further material should be prepared to 
meet this growing demand. Moreover, extension leaders 
throughout the country have accepted our material with the 
greatest eagerness, and would be glad to have other bulletins 
that would help them in answering consumers’ problems. 

The questions we have been asked most often are those deal- 
ing with the standards of quality of canned foods, size of con- 
tainers, number of possible servings from each container, nutri- 
tive value, changes in nutritive value brought about by canning, 
sanitation of factories, quality of foods packed, keeping quali- 
ties, and the composition of the container and its effect upon the 
food. 


All of these problems have been dealt with to some extent in 
our popular bulletins, but by reassembling and adding to this in- 
formation, we may be able to prepare a bulletin that will over- 
come some of the superstitions that are still current in the con- 
sumers’ minds. 


The time is especially opportune for considering the prepa- 
ration of new bulletins, as our supply of “The Canning Foods 
and Some Tested Recipes” is now exhausted, and before ordering 
a reprint it would seem advisable to work out a program for 
such a series of popular bulletins as would definitely meet the 
varying requests that come to us. 


There is also the possibility of our occasionally including a 
small folder with the Information Letter, dealing with some 
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phase of the canned foods industry, in which might be included 
a few representative recipes for the use of the canned foods de- 
scribed. This folder might be sent to canners for distribution 
with their shipments to distributors and retailers, with arrange- 
ments by which the folders could be obtained in quantity at cost 
from the National Canners Association. 


Recipes and Newspaper Releases 


In its correspondence the Home Economics Division has 
received innumerable requests for recipe material, and while 
recipes are given in the popular bulletins of the Association and 
in “The Canning of Food and Some Tested Recipes,” there still 
seems to be a demand that we might meet through newspaper 
releases or through circularizing the membership with recipe 
material which might be used for advertising purposes. 


At the present time Miss Atwater is compiling a small 
group of recipes for the use of canned foods, which are some- 
what different from some of those most commonly used by 
housewives. These recipes are not original and have been gath- 
ered from many sources, but they have been carefully tested and 
they are accurate. If this service is to be extended, it will be 
necessary to have it done in the testing laboratories of a recog- 
nized school of home economics, as time will not permit one per- 
- to do the field work, the office work, and any amount of test- 
ng. 

It would be entirely possible, it is thought, to send releases 
of material to the home economics editors of both newspapers 
and monthly magazines who might be interested, but, if such 
a service were undertaken, it would require the full-time work 
of one person. Occasional releases might be sent with the pres- 
ent personnel of the staff, but it would be impossible to give a 
daily, weekly and monthly service without additional help. 


Broadcasting 


Miss Atwater has conferred with many people who broad- 
cast tested recipes and who broadcast educational material with 
regard to one or another type of food product, and has found 
that there is some variety of opinion as to the effectiveness of 
the check-up of this kind of publicity. However, where the or- 
ganization that is broadcasting has a wide variety of products 
to discuss, the check-up shows the very keenest interest. 

The United States Department of Agriculture, through its 
Bureau of Home Economics in Washington, broadcasts carefully- 
tested recipes that are inexpensive and easily prepared, through 
a very wide range of stations. Replies and requests that come 
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into the Bureau from this broadcasting sometimes average 5,000 
a week, showing that this service is used and appreciated. 


The practicability of such a service for the canning ng 
depends largely on its cost, and the relative benefits from suc 
a.service compared with returns from other methods of reach- 
ing the consumer. 


Institutional Recipes 


During the past month, the Home Economics Division has 
received many requests for a set of institutional recipes for the 
use of canned food. The office is not equipped to prepare and 
test recipes for such foods in institutional amounts, but it would 
be possible to interest the institutional management director of 
a home economics department in an accredited university in the 
problem. 

Such a director would be glad, it is thought, to have a vital 

roblem to work on in her classes and, without doubt, we should 

able to have prepared a set of possibly one hundred recipes for 

the use of canned food in amounts to serve 50 people, which 
would be of great value in furthering the Association’s work. 


The cost of such undertaking would probably be about $500, 

- the cost of the materials used in preparing the recipes. 

his, of course, would be exclusive of the printing of the com- 
piled material. 


Visual Education 


For a number of years, schools and colleges, and other edu- 
cational groups have been intensely interested in visual educa- 
tion. One of the first questions asked Miss Atwater on assum- 
ing the duties of her position was: “What material will you 
have to send out that will aid us in our visual education pro- 
grams?” 

From the standpoint of home economics work, it would be 
highly desirable to have a series of films which would show the 
packing of the various standard products of the industry, and 
which could be nag with a small motion picture machine. 
The cost of making these pictures would be considerable, but 
their usefulness would be very great. It would also be desirable 
to have a similar series of still pictures that could be projected 
upon a screen from the usual stereopticon lantern. 

This suggests the desirability of a survey of what has been 
done thus far with motion pictures in the canning industry, so 
that a constructive program for their further use may be formu- 
lated. Such a study might well develop the possibilities of mo- 
tion pictures from the point of view of both the individual can- 
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ner and the Association ; their cost of production, methods of dis- 
tribution and related problems. 

Students have written in, asking for pictures to be used in 
class work. As our popular bulletins are well illustrated, ay 
have been sent in reply to such requests, but there is an excel- 
lent place for an inexpensive set of pictures, illustrating princi- 
ples of canning, which might be sent out in answer to such re- 
quests, either for a nominal sum or in place of other bulletin 
material. These pictures should become the property of the 
recipient, and they would in many cases form a valuable nucleus 
of illustrative material in the school to which they were sent. 


Conclusion 

This report would be incomplete without emphasizing the 
growing importance that education has come to hold in the minds 
of the business world. Not the kind of education evidenced 
merely by university sheepskins, but by the all-around prepared- 
ness gained by constant study of all of the elements of produc- 
tion and marketing problems. 

This report does not imply that all canners need this educa- 
tion, but it does hold out the thought that, unless the industry 
generally accepts as a proven fact that the old rule-of-thumb 
method must go, a successful industry is impossible. In this 
a the National Canners Association should perform its 
part. 
Within the lim*ts that are naturally set on a report of this 
kind, I have tried to picture something of the Association's ser- 
vice to its members, to the industry as a whole, and in the inter- 
est of increased consumption of canned foods. Many things 
have necessarily been omitted or given only a passing reference. 

As directors of the Association, and as individual canners, 
all of you have ideas on how this service can be improved and 
broadened. This meeting is your opportunity to bring out these 
ideas, and it is the Association's opportunity to profit from their 
full and frank discussion. 
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